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Allergens & Notices

Dear Guests,
The foregoing preparations may contain traces of allergenic products, you are
kindly requested to inform us in any case of allergy.
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ARE INCLUDED IN ALL INCLUSIVE



Salads & Cold Appetizers

€
Vietnamese Fresh Sprlng Rolls with Salmon 150 @
(© () (@) (% (80 ()
Rice paper made sprmg rolls filled with salmon, vegetables, peanuts &
rice vermicelli, served with peanut butter sauce.
Jrtika Ppéoka Bietvapédika poddkia pulloU e yéuton amo aoAous,
Aayavikd, puaotikia Kkat VOUVTAG.
Salmon Tiradito 1200@
RRPRSSEY
Premium Norwegian fillet of salmon, cut into thin slices and infused with
soya, mirin and lime juice.
ExAektric motdtnTag PIAETo ooAopoU Haplvaplouévo oe mapadoatako
Kpaol «uplvy, aoyLa Kat oGy oALovo.
Tuna Tataki 14000
09 (&) Q)& ()
Fillet of Tuna lightly seared W/th ponzu sauce, Japanese Wasabi
mayonnaise and green seaweeds.
EAappa owtaplauévo @IAETo ToVvou ae adAToa mov{ouU LE apupaTa EGTIEPLEOELSWVY,
lanwvikn paytovela pe youaoaumt kat Bpwotua @UKLa.
Asian roasted Seasonal Vegetables on Chinese cabbage 1.00@
& . b %%% N
Roasted Vegetables marmated with ginger sesame oil and chilies, sprinkled with
toasted sesame seeds.
AQyauikd Emoxr¢ oToV poUpVo Laplvaplouéva ue mmepoptla, onoauéiato Kat
mTepLé tolll, maomallauéva pe KaBoupSLauEVouG OTTOpOoUS aouoautol.
Thai Style Chicken Salad 15.00®
@ D5 (0 (&)
Fresh garden vegetables with green apple segments and seared chicken fillet,
served with our Asian pesto dressing and sprinkled with roasted peanuts.
Jaldta amd PIAETO KOTOTTOUAO € (pPETKA AaYavIKA EMOXIG KAl TPATLVO UrAo, CUVOSEUETE
HE TO SLKO Lag VIPETTLVYK Qo TIEOTO Kat KaBoupsLopéva puatikLa.
Japanese Crabstick Salad 14.00 @

0 (%) & Q% ()
Traditional Japanese Crabstlck salad with Inari, avocado, mango and seaweed,
served with Japanese miso mayonnaise dressing and sesame seeds.

Mapadootakn lanwviky oaldta pe kaouporddapa, vdpl, afokdvto, LAvyko, couadut Kat
HapoUAL pe odAtoa amd pioo kat paytovéla.



Sushi Selection

Uramaki Rolls !nside Out

Tempura Prawn Rol| Uramaki

13.00@

. é’% so=" t% % '\2\ QZ& J
Crispy Prawn tempura with Cucumber Avocado, Japanese mayonnaise and
Teriyaki sauce.
PoAdkt coUat pe yéuion amd tpayavr) yaplba o€ KOUPKOUTL, ayyoupdkl, afokavto,
OUVOSEUETE e lamwViki paytovéla kat adAToa TepLdkL.

Salmon Philadelphia Roll Uramaki

1350 @

@'.‘ i\%%%‘ % . Q& so*"
Fillet of Salmon, Cream cheese Sesame seeds, Avocado, Cucumber and
Wasabi mayonnaise.
PoAdkt goUat € yéuton amo eIAETo coAopioU, afOKAVTO, ayyoUupdKL Kal KPEUWSES TUpL,
ouVSUA(eTe e COUTAYL KL lamwVikn paylovéla e youaoaumL.

California rol[ Uramaki

13.00@

Qp % . Q«i so*"
Crab, Avocado, Cucumber Tobiko caviar with Alaska mayonnaise sauce.

H AuBevtikny ouvtayn !
PoAdkt aoUaot e kaBoupomddapa, aBokdvto, Toumiko xapLapt kat tnv
8tkn pag yAukia paytovéla.

Tuna Rock n’ Rol| Yramaki

13.50 @

CHRENCSE)
Tuna, Cucumber, Sprmg omons japanese mayonnaise, Shichimi hot sauce,
Japanese omelette and tempura flakes.
PoAdkt coUaL Ue YEULON amtd PIAETO TOVOU, PPETKA KPEUUSAKLA, ayyoUPdKL, lamwvikn
opeAETa, TpayavEg VIpdSe amd KOUPKOUTL KAt TNV SLKN pag TTLKAVTIKN paytovéda.

Beijing Duck Uramaki

13.00@

PR

L { a‘.:
} é’% Qp -\%%u (s

Cr/spy Beijing Duck, Carrots Cucumber, Spring onions, Sesame seeds and Hoisin sauce.

PoAdkt ooUat yeutato pe tpayavr) mama lNekivou, Kapoto, ayyoupdkL,
(PPETKA KPEUUSAKLA KAl TTACTIAALOUEVO UE TOUTAUL, OUVSUALETE e odATaa Xolalv.

Hosomaki Rolls Thin MakiRolls

Ma ngo Hosomaki

1050 @

CHOINNE)
Mango, Cucumber, Avocado and Japanese mayonnaise.
/NEMTO POAGKL 00UTL L€ YEULON amo LAvyko ayyoupl, aBokavto Kal lanwvikh paytovela

Smoked Salmon Hosomaki

1250 @

N (8 (0) () (8
Smoked Salmon, Cucumber, Wakame salad and horseradish sauce.

AETTO poAdKL GOUGL € YEULTN QIO KATIVIOTO GOAOLIG, ayyoUptl kat caldta amd Bpuotua
UKL «youakdpe», ospPlpete pe odAtoa amd ypévo.



Sushi Selection

Futomaki Rolls FatRolled Maki €
Crispy Salmon & Crab Futomaki 1450 @
¥ R0 {88
Salmon, Crab, Mango, Avocado and Crispy Tempura flakes with
Alaska Mayonnaise Honey sauce.
PoAdkt coUat yeptatd pe aoAoud, kaBoupdyiya, HAvyKo Kat afOKAVTO MAcTTaAlaUEVO LIE
TPAyavés VIPdses amd KoupkoUTL Kat TV Stk pag yAuKLd paytovéa.
Inari Roll Futomak 1050 @
@
Inari, Oyster mushrooms, Asparagus, Cucumber and Avocado
PoAdkt couat ye yéuLon amé wapt, pavitapta meupwIou,
omapdyyla, ayyoupdkt kat afokavro.
Nigiri 3 pes
Sushi rice topped with finely sliced raw fish
Salmon Sake 950@
QG
ZoAopdg
Prawn Ebi 950@
(%) (8
lapida
Tuna Meguro 1050 @
QG
Tovog
Aphrodite Boat for2 29.00@

A combination of 6 Nigiri pieces (2 of each kind) and your choice of sushi roll.
MowAa ard 6 kopdtia «Viykipw» (2 amd kabe €(60¢) Kat va poAd «aoUa» TG EMAOYHG 0.

Prices include V.A.T kat taxes /
Prices marked with @ are part of the All-Inclusive package
OL TIPEG cupmep A BAVOUV OAEC TIG VOULUEG eTULBAPUVOELG
TIUEC ONUACUEVEG UE oupmnephapBavovrtat oto All-Inclusive Makéto



Hot Appetizers & Soups €

Thai style Chicken and Coconut soup 950@
DT @)
Chicken & Coconut soup, flavoured with lime and fresh coriander.

Jouma pe KOTOmoUAo Kat ydAa kapudag, apwuatiouévn e
HOOYOAELIOVO Kat ppéako KGALavépo.

Soba Ramen Soup with Prawns 950@
CYEIE ICNCC)
A buckwheat Ramen noodle soup with prawns, quail egg, carrots and spring
onions, flavoured with ginger and soy sauce.

Atauyri¢c ooUma L€ VOUVTAG amé @ayomupo, yapisa, auyd opTukLoU, ppEoKa KPEUUSAKLA,
KapOTO KAl EAQPPa apwuatiopévn e mrepdptla kat adAtoa ooytac.

Slow Cooked Beef Bao Buns 12000
(8@ S8y ()

Slow cooked beef, served with caramelized onions and Hoisin Honey sauce

in bao buns.

Mapadootakd YPwiaKLa «UTTdo UTtavs yeuLoTd Ue TPUPEPS BoStvo Kat kKapaueAwuéva
KpeUpUdLa, aepPBipovtal ye odAtaa amo pEAL Kat «Xolaw.»

Homemade Vegetable Spring rolls 8.00@
CHENCRHO
with sweet chilli sauce.
STtk Tpayava poddkia Aayavikwv aepBipovtat pe adAtoa amd yAuko TolAL

Prawn Tempura 1.00@
¥ (80
served with Asian coleslaw salad and plum sauce.

Tpayavég yaplSeg tnyaviouéveg ae KoupkoUTt, aepPBilpovtat ue «<kGoA0OU»
oaldrta kat caAtoa amd Sapdaoknva.

Vegetable Tempura 950 @
EMCROMCHO)

Seasonal Vegetables coated in crispy tempura, served with homemade

soy ginger sauce.
Tpayavi tnyavita yepiotr e Aayavikd moyric, aepBlpete pe thv Sikn ag
odAtoa adylag kat mirepoptlac.



Main Courses €

Salmon Teppanyaki with Mango Chimichurri 23.00@
s;‘ so"‘ % @ O% ‘

Prem/um Salmon marmated with chili flakes and ginger, glazed with teriyaki,
served with asparagus and sprinkled with sesame seeds.

JoAoud¢ pe adAtoa amd PAvyko «ToLLTO0UPL, HAPLVAPLOUEVOG OE TILIEPOPLLa KAl
Vipddec tolll mumeptds, yAaoaptopévog e adAToa TEPLAKL Kal TTAOTIAALOLIEVOG [IE GOUTAL,
ouvéud(cte pe amapdyyta.

Fillet of Cod with Crab and Miso sauce 23.00 o
@ b % %? % t%%%*:

Pan fried Cod Fillet wrapped in nori Ieave, breaded crab ball, edamame beans, stir
fried crispy quinoa, served with parsnip ginger puree and miso sauce.

EAagpotnyaviouévo piléto Bakardou, TUALYLIEVO O «VOpLy, GUVOSEUETE LE TPAYyavo
praAdkt kaBoupdyiyac, pacdAia evtaudue, kvoa, ouvSudlete e ToUpé TimepdpLlac Kat
TAoTWVAKL, oepPipete pe odrtoa plioo.

Duck fillet with Plum Hoisin sauce 25.00@
D ()

Fillet of Duck with oriental mixed spices, served with fermented red cabbage
kimchi, pumpkin, snow peas and Plum Hoisin sauce.

QWéto mamiag papvaplauévo pe mapadoatakd Avatodltika umayapikd, oepBlpete pe
KOkkwo Ewoldyavo kiptal, koAokUBa, Tpupepo {ayapoumilelo, ouvdudlete e adAtoa
amé Sauacknva kat yoiolv.

Japanese Pork Katsu 21.00@
SOOI IC)

Breaded Pork loin W/th egg noodles, black fungus mushrooms, bonito flakes,
beetroot fluid jelly and katsu sauce.

Xotptvd piAéto ae kpoUata ppuyavidas aepBlpeTe P VOUVTAG auyou, ualpo Havitdpy,
Tpayaveg vipddes amoénpauévng maauibag, {eAé mavi{aptol Kat caAtaoa kdToou.

Beef Sirloin with Oyster sauce 29.00®
% (56 | . é@ { %%% y ‘f\‘

Beef Striploin fillet with seared king oyster mushrooms, golden tofu, Romanesco

broccoli and served with oyster sauce.
Bobtvd kdvtpa pIAETO OepPipETe e OWTAPLOUEVA PAVITAPLA TTASUPWTOUG, UTTPOKOAO
POLQVETKO, TpAyavd XpUaapevLa TOPOU KaL 0AATOA OTPELSLWV.

Prices include V.A.T kal taxes /
Prices marked with @ are part of the All-Inclusive package
OL TIHEG cupTEPAABAVOUV OAEG TIC VOLLLLES ETURAPUVOELSG
TUWEC ONACUEVEC LE oupumnephapPBavovrtat oto All-Inclusive Makéto



From the Wok

Malay5|an Chicken fillet

s (@) (B
Flllet of chicken in green curry sauce with coconut milk and lemongrass, served
with aubergines and fresh coriander.

DUETO KOTOTTOUAOU 0€ 0aATOa amd mPdotvo KApU, Le AeLovEyopTo Kat ydda kapudag,
oepPipete e Tnyavntég HeEAVT{dveg Kat ppEako KoAtavépo.

Mongolian Chicken

21.00®

21.00®

&) (% (&0 (6N @ B
Strips of Crispy Chicken Fillet with carrots, zucchini and spring onions served with

the classic Mongolian sauce.
AwpiSeg amd tpayavo PINETO KOTOTTOUAD 0& KOUPKOUTL, GUVSUA(ETE L€ KApoTaq,
KoAOKUBAKLa, ppéoka Kpeuuddkia Kat tnv mapadoataxry cdAtaa MoyyoAlac.

Sweet & Sour Pork

18.00 @

c‘o

(808 (% (0]
The famous one !l
Served with pineapple and vegetables.
IAuk6éwvo yolpwo pe avavad kat Aayavikd.

All the above Main Courses from the Wok are served with choice of

Steamed rice
or
Egg Fried rice

CHERCREY

Fish and seafood Yakisoba Egg Noodles

18.00 @

Q00 ¥ (8 @
Fish and seafood egg noodles with carrots, onions, garlic, cabbage and our
homemade Yakisoba sauce.

NouvtA¢ auyoU pe Balaoatvd, kapdto, KpEUUSAKL, KOPSo, Adyavo kat TV
OTILTKY pa¢ odAToa ylakLoouma.

Thai Rice Noodles

15.00 @

SNICVIIC Y

Rice Noodles with bean sprouts, onions, spring onions, peanuts, garlic, chillies
and sweet tamarind plum sauce.

NOUOVTAG AayaviKwV [E QUTPEC PATOALWY, PPETKA KPEUUSAKLA, PUTTIKLA, OKOPSO Kal
odAtoa and Saudoknva kat ofupolvika.

Japanese Stir Fried Vegetables

15.00 @

BB S0 @
Vegetables ln soya sauce with toasted sesame seeds.
EAappotnyaviouéva Aayavika o€ caAtoa adytac [ KaBoupSLaouévo couadylt.



Desserts £

Spring roll with Banana and Chocolate 8.00®
&:(8)(0)

served with vanilla ice cream.

Poldkia ookoAdtag pe pmravava, auvodevovtal e maywto Bavidia.

Ginger Creme Brulee 8.00®
(@) (0)
Flavoured with star anise and chocolate spiced nougat.
«Kpéu UTTpoUAE», apwuatiauévn pe mrepdplla Kat yYAUKAVLOO [E vouykativa coKoAdTac.

Japanese Cheesecake 2.00®
(08 (B
Baked cotton Japanese cheesecake.
lanwvikd Ttol(kelk pe appdto KpeUwWSeS Tupl.

Hazelnut Chocolate Praline 8.00 o
@) (0 (8 (/)

Nougat glazed with Blood Orange mousse.
AvdAagpn poug amo TopToKAAL oaykoulvL [E EMKAAUYN GOKOAGTaG KAt POUVTOUKLOU.

Ice Cream Selection 3 Scoops 5.00®
(&)
Please ask a staff member for the available flavours.
Erttdoyr amd Maywtd. 3 Hrares

Fresh Seasonal Fruits 7.000
Ppéaka ppouta EMOyIiC.

Prices include V.A.T kat taxes /
Prices marked with @ are part of the All-Inclusive package
OL TWEC CLUUTIEPIAABAVOUY OAEC TLG VOLLLLES ETILRAPUVOELG
TWWEG onuacuéves e guumeplapBdavovtal oto All-Inclusive Makéto

Py 452 GV




Beverage List
Draughts Beers & Ciders

Keo (Local) 25

3.00®

3.00®

Carlsberg (Local) 25¢
Carlsberg Alcohol Free 3¢ (0.0)

400®

Asahi Super Dry 33cl

5.00

Corona 33¢

5.00

Somersby 33¢

5.00

Liquers 4¢!
Filfar (Orange Ligueur)

6.50

Limoncello (Lemon Liqueur)

6.50

Eaux de Vie 4«

Zivania (Local)

500@

Grappa Venetta

6.50

Digestives 4!

Jagermeister

6.50

Fernet Branca

6.50

Soft Drinks 25¢!

Pepsi

350 @

Diet Pepsi

350 @

350 @

TUp
Diet 7Up

350@

Ivi Orange

350@

Soda Water

350@

Ice Tea

350 @

Lemon or Peach
Juices

350 @

Orange, Apple, Pineapple, Cranberry, Peach, Tomato
Water

ACC]UEI Panna Imported Still Water 50cl

3.00

Zagori Imported Still Water 100 cl

3.50

ACC]UEI Panna Imported Still Water 100cl|

4.50

SOU roti Imported Sparkling Water 25cl

3.00®

S. pe||egrino Imported Sparkling Water 75cl

4.50

Hot Beverages

Instant Coffee

200 @

Filter Coffee

500 @

Espresso

350 @

Double Espresso

450 @

Americano

450 @

Cappuccino

5.00 @

Tea Selection

400 @

English Breakfast, Earl Grey, Jasmine, Green, Mint, Peppermint, Chamomile



WINE LIST

A toast to you!

We invite you to explore
and enjoy our wine selection.

From bold and velvety reds to crisp and refreshing
whites, each glass poured is an invitation to savour
the art and passion of wines.

Cheers to an unforgettable dining
experience at

%
Ja.smime

RESTAURANT



All

CHAMPAGNE & SPARKLING WINES BY THE GLASS '”C";Sive
BLANC

Selected House Sparkling Wine. 15! 6.50 (/]
France

Prosecco "Zardetto" Brut DOC. 20¢ 11.50 9.50
taly
Elegant bubbles mingle with floral freshness and aromas of apricots and citrus.

Moét & Chandon Brut. 2% 37.00 30.00
France

The body of Pinot Noir, the suppleness of Pinot Meunier and the finesse of

Chardonnay.

ROSE

Selected House Sparkling Wine. 6.50 (/]
France

CHAMPAGNE & SPARKLING WINES BOTTLE 75CL
BLANC

Selected House Sparkling Wine. 25.00 (/]
Alively fruity inspired sparkling wine.
France

Prosecco "Zardetto" Brut DOC. 39.00 32.00
Italy

Elegant bubbles mingle with floral freshness and aromas of apricots and citrus.

Glera 85% | Pinot Bianco & Chardonnay 15%

Moét & Chandon Brut. 125.00 110.00
France

The body of Pinot Noir, the suppleness of Pinot Meunier and the finesse of

Chardonnay.

Pinot Noir 40% | Pinot Meunier 40% | Chardonnay 20%

Ruinart Brut 135.00 120.00
France

A delicate Champagne with aromas of apricots, hazelnuts and fresh almonds.

Pinot Noir 45% | Pinot Meunier 15% | Chardonnay 40%

Dom Perignon 500.00 450.00
France

An aromatic bouquet marked by notes of tropical fruits, for this pioneer Champagne.

Pinot Noir 40% | Pinot Meunier 40% | Chardonnay 20%



CHAMPAGNE & SPARKLING WINES BOTTLE 75CL
ROSE

Selected House Sparkling Wine
France
Alively fruity inspired sparkling wine.

Prosecco “Zardetto" Brut DOC

Italy

Fruity nose of golden apple, white peach and small berries interplaying with floral
notes.

Glera 85% | Pinot Noir 15%

Moét & Chandon Brut

France

The juicy, persistent intensity of berries with the fleshiness and firmness of peaches.
Pinot Noir 40% | Pinot Meunier 30% | Chardonnay 30%

Ruinart Brut

France

Intense aromas of tropical fruits such as pomegranate, lychee and guava.
Pinot Noir 55% | Chardonnay 45%

WINES BY THE GLASS 18.7CL

WHITE

Anthea "Loel Winery."

Cyprus

A combination of indigenous & foreign grape varieties, a light wine with delicate
aromas.

Aphrodite "KEO Winery."

Cyprus
Classic, crisp, dry white wine with a delicate aroma of fresh cut hay and stone fruits.

Thisbe Semi-Dry "KEO Winery."
Cyprus
A fresh palate of apples and grapefruits.

St. Panteleimon Semi-Sweet “KEQ Winery."
Cyprus
Refreshing with a floral bouquet and a palate of stone fruits and citrus.

25.00

39.00

140.00

165.00

6.00

6.00

6.00

6.00

All
Inclusive
€

32.00

125.00

140.00



WINES BY THE GLASS 18.7CL

WHITE

Xynisteri "Tsangarides Winery."
Cyprus

A delightfully crispy and fruity wine, lightly flavoured with apples, apricots and
lemons.

Sauvignon Blanc "Aes Ambelis.”
Cyprus
A balanced, fresh wine with vibrant acidity & aromas of ripe tropical fruits.

Sauvignon Blanc “Lapostolle.”
Chile
Aromas of fresh herbs, cucumbers and pears with floral notes.

ROSE

Anthea Semi-Dry “Loel Winery."
Cyprus
A combination of indigenous & foreign grape varieties, light with a pleasant after taste.

Coeur de Lion "KEO Winery."
Cyprus
A wine with a pleasing bouquet of strawberries, a palate of black cherries and peaches.

Shiraz Rose “Tsangarides Winery."
Cyprus
Fragrant palette of ripe strawberries, blackberries and pomegranates.

6.50

8.00

9.00

6.00

6.00

6.50

All
Inclusive
€

5.50

6.50

7.50

5.50



WINES BY THE GLASS 18.7CL

RED

Anthea "Loel Winery."

Cyprus

A combination of indigenous and foreign grape varieties, with a pleasant
aroma and well-balanced taste.

Othello "KEO Winery."

Cyprus
A wine with rich berry-fruit aroma and a soft full palate, made with grapes from the
Limassol and Paphos districts.

Tou Pappou “Krasopoulin Winery."

Cyprus

A full-bodied wine with flower aromas, its acidity and minerality are
distinctive in its long finish.

Agios Efrem "Tsangarides Winery."
Cyprus
A lightly spiced wine with an aroma of berries.

Merlot “Lapostolle.”

Chile

Expressive nose of blackberries, thyme & black pepper, ideal with pasta with tomato
sauce or spicy dishes.

6.00

6.00

6.00

6.50

9.00

All
Inclusive
€

o

5.50

7.50



WHITE WINES 75Ct
CYPRUS

Anthea "Loel Winery."
A combination of indigenous and foreign grape varieties, light with a delicate aroma.

Aphrodite "KEO Winery."
Classic, crisp, dry white wine with a delicate aroma of freshly cut hay and stone fruits.
Xynisteri 100%

Thisbe Semi-Dry "KEO Winery."
A fresh palate of apples and grapefruits.
Soultanina 100%

St. Panteleimon Semi-Sweet "KEO Winery."

A combination of indigenous white grape varieties, refreshing with a floral bouquet
and
a palate of stone fruits and citrus.

Xynisteri “Tsangarides Winery."

A delightfully crispy and fruity wine, lightly flavoured with apples, apricots and
lemons.
Xynisteri 100%

Persefoni Semi-Dry “Kolios Winery."
Attractive, bright colour with green reflections, flavoured with exotic fruits hints.
Xynisteri 100%

Petritis "Kyperounda Winery."
A wine with few oak notes that result from its partial maturing in selected oak barrels.
Xynisteri 100%

Sauvignon Blanc "Aes Ambelis."
A balanced, fresh wine with vibrant acidity and aromas of ripe tropical fruits.
Sauvignon Blanc 100%

Semillon & Sauvignon Blanc “Zambartas Winery."

This wine is partly barrel fermented and has an intense and complex aromatic bouquet
of blossoms, fruit and sweet spices.

Semillon 70% | Sauvignon Blanc 30%

24.00

24.00

24.00

24.00

26.00

26.00

27.50

31.00

32.00

All

Inclusive

€

21.00

21.00

22.50

25.00

26.00



WHITE WINES 75¢t
GREECE

Black Sheep “Nico Lazaridi.”
Pronounced aromas of lime, lychee, grapefruit, peach and nectarine.
Sauvignon Blanc 60% | Semillon 20% | Vidiano 20%

Ovilos "Ktima Biblia Chora.”

An outstanding barrel-fermented wine with layers of complexity,
spicy fruitiness and long ageing potential.

Assyrtiko 50% | Semillon 50%

FRANCE

Chardonnay “Domaine de Bachellery.”
Rich & full bodied on the palate with aromas of peach and banana.
Chardonnay 100%

Chablis “Louis Jadot.”

An iconic Chardonnay, with stony character and fresh acidity.
Chardonnay 100%

Sancerre AOP “J. De Villebois."

An intense bouquet and a flavoruful palate.
A New World style Sancerre, yet true to its unique terroirs.
Sauvignon Blanc 100%

ITALY

Pinot Grigio "S. Osvaldo."
Characteristic aromas of tropical fruits, pears and citrus fruits with a long aftertaste.
Pinot Gris 100%

CHILE

Sauvignon Blanc "Lapostolle.”
Aromas of fresh herbs, cucumbers and pears with floral notes.
Sauvignon Blanc 100%

NEW ZEALAND
Sauvignon Blanc Marlborough "Matua Valley."

Tropical aromas of grilled pineapple, passion fruit and citrus fruits.
Sauvignon Blanc 100%
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ROSE WINES 75€L Inclusive
€ €
CYPRUS
Coeur de Lion "KEO Winery." 2400 (o)

A combination of indigenous grape varieties with a pleasing bouquet of strawberries
and palate of black cherries and peaches.

Anthea Semi-Dry “Loel Winery." 24.00 o

A combination of indigenous & foreign grape varieties, light with a pleasant aftertaste.

Shiraz Rose "Tsangarides Winery." 25.00 20.50

Fragrant palette of ripe strawberries, blackberries and pomegranates.
Shiraz 100%

Eros Maratheftiko “Ezousa Winery." 26.00 21.00
A summer wine with notes of roses, cherries & jasmine.
Maratheftiko 100%

Rose “Zambartas Winery." 35.00 28.50
Expressive aromas of red fruits, pomegranate and roses.
80% Lefkada | 20% Cabernet Franc

Valentina Semi-Sweet “Fikardos Winery." 26.00 21.00
Ablended semi sweet wine that pairs nicely with food equally sweet or spicy.
Mataro 20% | Shiraz 20% | Cab. Sauvignon 20% | Carignan Noir 20% | Cab. Franc 20%

GREECE

Black Sheep "Nico Lazaridi." 33.00 27.00
Delicate aromas of citrus, botanical notes, strawberry and tomato leaves.
Xinomavro 60% | Syrah 40%

FRANCE

Caprice de Clementine Les Roses “Chateau les Valentines." 42.00 34.00
A wine with grape varieties from Provence, ideally served with Mediterranean Cuisine.
Grenache 50% | Cinsault 50%

Miraval “"Cotes de Provence Rosé." 75.00 65.00
An intense nose, dominated by white flowers, red fruits and notes fresh morello

cherries.

Grenache 20% | Cinsault 20% | Syrah 20% | Tibouren 20% | Rolle 20%

CHILE

Le Rosé “Lapostolle.” 34.00 28.00

Fresh aromas of red berries, red currant with flowers and white peach at the finish.
Cinsault 39% | Grenache 32% | Syrah 22% | Mourvedre 7%



All
Inclusive

RED WINES 75ct ] .

CYPRUS

Anthea “Loel Winery." 24.00 o
A combination of indigenous & foreign grape varieties, with a pleasant
aroma and well-balanced taste.

Othello "KEO Winery." 24.00 o

A combination of indigenous red grape varieties with a rich berry-fruit aroma and
a soft full palate, made from grapes coming from the Limassol and Paphos district.

Tou Pappou “Krasopoulin Winery." 24.00 o
A wine from local “Mavro” grapes, with a full body and flower aromas

Its acidity and minerality are distinctive in its long finish.

Mavro 100%

Agios Efrem "Tsangarides Winery." 25.00 20.50
Alightly spiced wine with aromas of berries.
Cabernet Sauvignon 40% | Mataro 40% | Shiraz 20%

Saint Fotios “Kolios Winery." 26.00 21.00
The local grape Maratheftiko with smooth, velvet taste and soft tannins.
Maratheftiko 100%

Andesitis "Kyperounda Winery." 28.00 23.00
Ablended wine with aromas of red fruits and spices which pairs well with spicy pasta,

red meats and semi-hard cheeses.

Cabernet Sauvignon 30% | Grenache 20% | Lefkada 10% | Shiraz 40%

Omiros “Aes Ambelis Winery." 34.00 28.00
The indigenous grape Maratheftiko with a silky character & aromas of figs & walnuts.
Maratheftiko 100%

Shiraz & Merlot "Kolios Winery." 34.00 28.00
A 12-month aged wine with aromas of vanilla, tobacco and spices.
Shiraz 50% | Merlot 50%

Psila Klimata "Kyperounda Winery." 38.00 31.00
An oaked Cabernet Sauvignon in barrels for 12 months, rich and full bodied.
Cabernet Sauvignon 100%



RED WINES 75¢t
GREECE

Black Sheep “Nico Lazaridi."
Intense aromas of mature red fruits, plum and hints of pepper.
Syrah 60% | Merlot 40%

Ovilos "Ktima Biblia Chora.”
A wine with aromas of gooseberries, herbs vanilla and cedar.
Cabernet Sauvignon 100%

FRANCE

Bourgogne "Chéateau de Dracy Albert Bichot."”
A medium-bodied wine with plump fruitiness and silky texture.
Pinot Noir 100%

ITALY

Valpolicella DOC Superiore “Zenato." *Bottle
On the nose, it delivers delicate hints of almond and violet.
Corvina Veronese 85% | Rondinella 10% | Corvinone 5%

Montepulciano d' Abruzzo DOC “Velenosi."
Fresh with currants, strawberries and raspberry hints.
Montepulciano d'Abruzzo 100%

Valpolicella DOC Superiore "Zenato."
On the nose, it delivers delicate hints of almond and violet.
Corvina Veronese 85% | Rondinella 10% | Corvinone 5%

Chianti Classico “Castello di Gabbiano” D.0.C.G Tuscany.
A Sangiovese based wine with aromas of violets and cherries.
Sangiovese 100%

Barbaresco "Marrone."

A wine from Piedmont with characteristic nose of red fruits and dark spices.

Nebbiolo 100%

ARGENTINA

Malbec Reserva "Bodega Norton."
Aromas of ripped black fruits, notes of violets & tobacco.
Malbec 100%
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RED WINES 75Ct
CHILE
Merlot “Lapostolle.” 35.00
Expressive nose of blackberries, thyme & black pepper.
Merlot 100%
NEW ZEALAND
Pinot Noir “Marlborough Matua Valley." 41.00

Bright and energetic to taste with aromas of sweet cherries and strawberries.
Pinot Noir 100%

DESSERT WINES "¢t

Commandaria "St John's Keo Winery." 6.00
A dessert wine as rich as its history, with notes of honey, herbs, vanilla and spices.

All prices are inclusive of service charges & V.A.T

Prices marked with @ are part of the All-Inclusive package.
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